e PUNCH BeWL

EAT, DRINK AND RELAX IN STYLE

[ntroduction

Ye Olde Funchbowl |nn, one oFShroPshirC’s most sought after wcdding venues and has been catering
for many types of Privatc & corporate functions for more than 50 years since the Luc“ow Suite was first
built, origina”u for chdings‘ We acquircd the Funchbowl in 2005 and we have invested £600,000 in a
comPIctc refurbishment programme giving the Funchbowl a new lease of life. Todau we have devclopcd a
strong rcPutation in the Midlands for our innovation, excellent cuisine and Prochsiona| staff.

We are Passionatc about our fresh food and Prcscntation, we believe the success of a wcdding is in the

Planning and we will design you with a fabulous wcdding Package that will have stglc of every element!

“The Professionals at the Catering Game”
Weds to be tend to Plan their whole d33 around their dream wcdding Iocation, while others start with a
blank page. Eithcr way, choosing your wcdding venue is one of the most imPortant wcdc{ing Plarming
decisions 5ou‘” make, and it’s paramount that hcuou choose us we want to ensure that you are
comfortable in choosing us, there are a vast amount of wcdding venues that all offer somc’ching uniquc
and we take Pride as we have the abilitg to caterfor any type of wcdding at all levels. Frcscntation and
management comccrcncing is made simplc and Prochsional Plarming your wcdding and dcvcloping your
bcspol«t programme with one of our dedicated events managers, thcg will hclP you every step of the way
to Plan your wcdding with us.
T eam bonding and internal relations become natural when your guests and cmplouccs relax and crjou
the surroundings, good food and higrx calibre entertainment.
Thc first thing to take into account when choosing a wcdding location is that there are M«tlu to be two
parts oFuour wcdding to organise — the wcdc{ing ceremony and the wcdding rcccPtion‘ As rcgards the
ceremony, a church wcdding is still the favourite choice for many couplcs, and most have a Particular
church in mind. In this case, the rccePtion must be Plarmcd around the ceremony location. [Factors such
as ease of transport from service to rcccPtion will be imPortant when Plarming your church wcdding or

local registry office; rcgrcttablu we do not host civil ceremonies in house.

May we take this oPPortunitu to thank you for taking the time to view our wcdding Packagc, and we
would be more than happg to show you our venue, tcstimonials, Photographg album and most imPortantb

introduce ourselves

We hoPc we exceed your cxPcctationsl

Kind Regards

Adam, Charlotte and Chris

Evcnts Managcmcnt
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Weclc!ing Breaiocasts

Should you decide to choose Ye Olde Funchbowl Jan for your wcdc{ing, we offer the Fo”owing sPccial
touches as standard with any breakfast Packagc:

. Fro]ccssiona| Advice that includes a full consultation meeting to discuss the programme of the dag‘
. Elcgantlg aPPointcd rcccPtion suite from 30 to 150 guests.

. Circularlqooc”it Dance floor to host fabulous entertainment.

. Exc|usivc use of the entire Prcmiscs to hold a drinks rccePtion on arrival in the front Lounge area
between §‘OO~6‘OOPm‘

. Fanoramic Views oFThc Brown Clcc Hills behind the gardens for memorable Photographs‘

. Frivatc (Garden area cxclusivclg forthe wcdc{ing rcccPtion suite.

. Circular Silvcr cake stand and knife.

. Whitc | inen table cloths and naPkins‘

o | icence extensions where aPPlicablc‘

o [~ xtensive car Parking‘

We have a wcdc{ing breakfast oPtion to suit your rcquircmcnts which includes a standard bronze drinks
Packagc. This can be ngradcd again, to suit your rcquircmcnts‘

Flcasc refer to the current drinks Packagcs available.

Evening Banquets

Evcning banquc’cs are very Popular and thcg are a great way to cater for your d33 and cvcning guests
making the evening more informal to party the night away. You may be Planning toget married overseas
and want a celebration on your safe return from 5our1cabu|ous f”}oncgmoon, hos’cing your wcdding Partg
on the evening couldm’t be better at Ye Oldc Funchbowl Jnn. Should you decide to choose a bugc’c, we
offer the Fo”owing sPccial touches as standard with an evening buffet:

. Fro]ccssiona| advice that includes a basic consultation to discuss the programme of the evening,

. Circularlqooc”it Dance floor to host fabulous entertainment, you may want to use our resident Disc
Jockcg, Plcasc ask for further details and current entertainment Priccs‘

o | icence extensions where aPPlicablc‘

. Frivatc (Garden area cxclusivclg forthe rcccPtion suite.

. Thc Luc“ow suite catering for 100 guests of 150 guests.

. Fanoramic Views oFThc Clcc Hills behind the gardens for memorable Photographs‘

o [~ xtensive car Parking‘

Flcasc note that cvcning buffet Packagcs do not include any tgpc of drink Packagc p
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The Femcect Reception

Gcncra”g most Pcop]c still Prchr to follow the traditional c’ciqucttc rcgarding their Rcception and the

order of Procccc[ings norma”g cxPcctcd‘ f”lowcvcr, we do understand that some couP]cs Prchr aless
formal arrangement and we will tailor your d33 cxactlg as you wish. On your arrival you Procccc[ to the
front of the Prcmises for a drinks rcccPtion in our Loungc and the |inc~uP Providcs an oPPortunitg for
you to welcome all o]cgourgucsts as thcg enter the Luc”ow Suitc‘
Thc |inc~uP norma”g consists of the Fo”owing:

Bride’s Parents Bridegroom’s Parents
Bride Bridegroom
Bridesmaids Best Man

This is the traditional guidc if you Prchr the formalities to be cht to a minimum; the |inc~uP could
consist of the Bride and the Bridcgroom‘

ReccPtion Drrinks are gcncra”g served before the |inc~uP in our Lounge this allow the Bride &
Bridcgroom to view the Luc“ow suite before their guests and for any additional Photo shoots.
thn the Photographs are complctc, the Bridc, Bridegroom and guests are shown to the
Luc“ow Suite where the chding Brcalocast is served.

TOP T able Seating Flan
Thc TOP Tablc Scating Flan is traditiona”g as follows:

Best (Chief (Groom’s Bride’s (Groom Bride Pride’s (Groom’s Pridesmaid
Man Bridcsmaid Father Mother [Tather Mother

Toasts & Spceches
Thcse will traditiona”g take P]acc toward the end of the meal and will accompany the cutting of the
chding Cakc‘ Thc usual order of Procccdings is as follows:

i . The Bride and Bridegroom cut the cake.

2. [ oast to “Thc Bridc and Bridegroom”‘ This is norma”g Proposed bg the Bridc’s ]:athcr or close
relative or friend of the Familg‘

3. ] oast to “Thc Bridcsmaids”‘ This is always Proposed bg the Bridcgroom Fo”owing his response to

the first T oast.
4. The Best Man would then rcsPond to the Bridegroom’s sPccch on behalf of the Bridesmaids. [ e

would also read any sPccial grccting cards.

Whatcver order of the day you decide upom; you can be assured that we shall be with you every s’cep of

the way.
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We&ding & Banqueting Menu
OPtion Ohne

RcccPtion Drinl( of arrival
(Refer to Bronzc Drinks Fackagc)

5tartcrs
fﬂomcmadc SOUP of the moment served with Crusty Brcad

f:antail of Scasonal Melon with Raspbcrry Coulis M)

Forthe Iightcr aPPctitc Chi”cd [ruit Juicc M)

Main course oPtions
Carvcry with guest meats bcing Scottish Aberdeen Angus Beef,
Scottish Ieg of Fork, Roscmary & Garlic loaded Scottish | amb, local
Turkcg, [Far[Forest \Venison and Fina”y Primc Danish [Ham.

These Primcjoints are served with a host of [Tresh chctablcs, homemade Caulhqowcr
(Cheese, Garlic Fotatocs Fina”y complcmcntcd with Traditional homemade Gravy‘
(You choose from a choice of three meats out of the selection.

\enison is seasonal and we shall inform you if venison is out of season)

\/cgctarian oPtions of the Dag

Desscrts
[Homemade Chanti”y (Cream f:i”ccl Fro]citerolcs toPPcd in Rich Chocolatc Sauce

[Homemade \Warm DCCP Dish APPIC Fic served with (Custard

SParHing Brut or Rose Prut for | oast
(Refer to Bronze Drinks Fackagc)

Tablc service is incdluded for the head table on serving carvery.
Flcasc note this menu acts as a guidc, we would be more than happg to tailor make

amenu to suit your individual needs.
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Wedding & Banqueting Menu
OPtion T wo

RcccPtion Drinl( of arrival
(Refer to Bronzc Drinks Fackagc)

5tartcrs
t“{omcmadc SOUP of the moment served with Crusty Bread

[Homemade Chicken | iver Fatc served with warm toast

Forthe Iightcr aPPctitc Chi”cd [ruit Juicc M)

Main course oPtions
Carvery with guest meats bcing Scottish Aberdeen Angus Beef,
Scottish Icg of Fork, Rosemary & Garlic loaded Scottish | _amb, Loca|
Turkcg, [Far[Torest \Venison and Fina”y Primc Danish Ham.

These Primcjoints are served with a host of [Tresh Vegctablcs, homemade Caulhqowcr
(Cheese, Garlic Fotatocs Fina”y complcmcnted with Traditional homemade Gravy‘
(You choose from a choice of three meats out of the selection.

\/enison is seasonal and we shall inform you if venison is out of season)

\/cgctarian oPtions of the Dag

Desscrts
[Jomemade Mango & Fassion Fruit Creme Bru”cc served with

[Fresh Clﬁan’ti”y (Cream

[Homemade White Chocolate & Bailcgs Bread & Putter Fudding
Made to a traditional rcciPc served with PiPing hot custard

SParHing Brut or Rose Prut for | oast
(Refer to Bronze Drinks Fackagc)

Flcasc note this menu acts as a guidc, we would be more than happg to tailor make
amenu to suit your individual needs.

Tablc service is included for the head table on serving carvery.

Innovation | Creativity | Weddings
‘The Professionals at the Catering Game’




e PUNCH B'eWL

EAT, DRINK AND RELAX IN STYLE
Wedding & Banqueting Menu
OPtion Three

RcccPtion Drinl( of arrival
(Refer to Bronzc Drinks Fackagc)

5tartcrs
t“{omcmadc SOUP of the moment served with Crusty Bread

I:antail of Seasonal Melon with Raspberry Coulis M)
Salmon Rouladc comP]cmentcd with a Frawn Salad & Lcmon
Mayonnaisc

Forthe Iightcr aPPctitc Chi”cd [ruit Juicc M)

Main course oPtions
Carvery with guest meats bcing Scottish Aberdeen Angus Beef,
Scottish Icg of Fork, Rosemary & Garlic loaded Scottish | amb, Loca|
Turkcg, [Far[Forest \Venison and Fina”y Primc Danish Ham.

These Primcjoints are served with a host of [Tresh Vegctablcs, homemade Caulhqowcr
(Cheese, Garlic Fotatocs Fina”y complcmcnted with Traditional homemade Gravy‘
(You choose from a choice of three meats out of the selection.

\/enison is seasonal and we shall inform you if venison is out of season)

\/cgctarian oPtions of the Dag

Desscrts
[Jomemade Frcng made ProFitcrolcs filled with Chanti"g (ream toPPcd inacoffee & | ia Maria sauce
A Nest of I:rcsHy Paked Mcringue filled with T offee [Hazelnut
toPPec{ with Chanti”y (ream

C]"ICCSC & Biscuits
A Ffine selection of (Cheese & Piscuits followed by a glass of SPeciauy
Sclcctcd Fort
& followed by I:rcsHy Giround (C offee and Mints

SParHing Brut or Rose Prut for | oast
(Refer to Bronze Drinks Fackagc)
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Wedding & Banqueting Menu
OPtion Four

RcccPtion Drinl( of arrival
(Refer to Bronzc Drinks Fackagc)

5tartcrs
[Homemade Chicken | iver Fatc

I:antail of Seasonal Melon with Raspberry Coulis M)

Forthe Iightcr aPPctitc Chi”cd [ruit Juicc M)

Main course oPtions
Blade of beef served on a braised root vcgctablcs & potato Pancakc with caramelized onions

Fina”g finished off with a rich madeira sauce

Breast of (hicken WraPPec{ in Smoked Pacon Stuffed with
homemade Wild Mushroom stuxtlcing toPPcd in Rich Gravy

\/cgctarian oPtions of the Dag

(Main meals served with a host of Fresh \/cgc’cablcs,
Roasted Fotatocs and Minted Baby Boiled Fotatocs)

Desscrts
[Homemade \/ani”a Fod (Cheesecake served with a rasterry compote and Clﬁan’ti”y (ream

[lomemade Bailcgs & White Chocolate Bread & Putter Pudding served with custard

SParHing Brut or Rose Prut for | oast
(Refer to Bronze Drinks Fackagc)

Flcasc note this menu acts as a guidc, we would be more than happg to tailor make

amenu to suit your individual needs.
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We&ding & Banqueting Menu
OPtion Five

RcccPtion Drinl( of arrival
(Refer to Bronzc Drinks Fackagc)

5tartcrs
t”lomcmadc SOUP of the moment served with Crusty Brcad
Salmon and Frawn Rouladc comPIcmcntcd with

| emon Mayonnaisc

Forthe Iightcr aPPctitc -~ Cl’?i”éd [ruit Juicc M)

Main course oPtions
Breast of Chicken toPPcd in a Rich White Wine AsParagus Sauce
Aberdeen Angus f:i”c’c Steak WraPPcd in Pacon toPPcd in Wild
Mushroom Saucc laced in Maderia

\/cgctarian oPtions of the Dag

(Main meals served with a host of Fresh \/cgctablcs,
Roasted Fotatocs and Minted Baby Boilcd Fotatocs)

Desscrts
(Cream f:i”ccl Fro]citerolcs toPPcd in Rich Clﬁocolatc Sauce

[Homemade (Cheese (Cake o]cyour choice served with Chanti”y (Cream

Chcesc & Biscuits
A Ffine selection of (Cheese & Piscuits followed by FrcsHy (round
(offee and Mints

SParHing Brut or Rose Prut for | oast
(Refer to Bronze Drinks Fackagc)
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World Cuisine (Gala Stgle PBuffet

(This buffet caters for 100 guests or 1 50 gucsts)
(Availablc for Brealocast into evening and available Forjust evening event)

This buffetis not to be underestimated it is a trulg magnhciccnt Gala sPrcad sPIit into two sections a hot
and a cold bar Prcscntcd inthe Luc“ow suite on the server unit, we are confident that it will imPrcss your

guests, we do not cut corners and present any of our buffets with crisPs, nuts and other savoury items.
We offer a Fingcr buffet which consists of

A selection of cold meat P]attcrs Turl«tg, BCCF & f”}am

Dressed Foachcd Salmon

Norwcgian Frawns toPPcd with homemade Marie Rose Sauce

Marinated Chickcn Jal]crczi Currg, Cl’ﬂ”l Con(Came & Balmastic Rice

\/egctablc Samosa’s & Onion Bhajis

Assorted \/o|~au~vcn’cs (Egg Magonnaise, vegetarian chccse, Frawn Cocktail)

Scasoncd Fotato chges

lmPrcssivc tossed Salad bar& \/inaigrettc Drcssing

f”lomcmaclc Fotato Salad & Mus’card Grain Colcslaw

Savourg Qyiche, Cock’cail Sausagcs & Satag Chickcn sticks

Garlic Bread

Bread Rolls

Tradi’cional Gala Fic
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Spit Hog Roast Puffet

(This buffet caters for 100 guests or morc)

(Availablc for Breakpast into evening and available Forjust evening event)

This will most ccrtainlg imPrcss your guests and the hog is Prcscntcd on our server unit complc’cc ona

skewer inside the Luc“ow suite so you dorn’t have to worry about co”ccting food from outside.

Fu”g (ooked Fig

Fork enhanced stuging

Buttcred Baps

Gourmet Chips

f”}ot APP]C sauce

Fork Gravg

\/cgc’carian Dish (agreed with your sclvcs)
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] rio Joint Car\/exy Buﬁict

(Minimum of 70 guests up to 150 gucsts)

(Only available for Preakfast into evening event)

This carvery buffetis c]csigncd for smaller wcdding rcccptions and is not available Forjust evening events

Aberdeen Angus 5i|vcr Side Beef

Loca| Fork Joint crackled to Pcnccction

Roastcd f”la m

A” mcatjoints are Prcscn’ccd on the carvery and carved to your guests

Buttcred Baps

Gourmet Chips

FPork enhanced Stuging

Traditiona| Gravg

A” out American Bugct

(Minimum of 70 guests up to 150 gucsts)

(Only available for Preakfast into evening event)

This carvery buffetis c]csigncd for smaller wcdding rcccptions and is not available Forjust evening events

Beef Burgcrs comP]imcntcd with sesame seed baPs

Frankfurt [Hot Dogs & Caramchsed Ohnions

DCCP [ried Ja|aPcnos stuffed with creme cheese coated in bread crumbs

Ficrg Bugab Chickcn Wings

f:rcnch [ries

Chi”i (Con Carne | oaded Fotato Skins
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Drinks Fackage

Bronze Fackage

(As standard with current wcdding breakfast Package)

Buciocizz rcccPtion on arrival

SParkling Brut Champagnc or Sparkling Rose Champagnc for T oast
Botﬂc of Sti” & Sparkling Mineral Water for every table

Silver Fackage

(Flcasc refer to our Pricing tariffs for supplcmcnt chargcs)
Fimms & | emonade rccePtion on arrival
SParkling Brut Champagnc or Sparkling Rose Champagnc for T oast
Botﬂc of Sti” & Sparkling Mineral Water for every table
2 Botﬂcs of house white every table (Choicc of house wines available from current wine menu)

2 Botﬂcs of house red every table (Choicc of house wines available from current wine menu

(Flcasc refer to our Pricing tariffs for supplcmcnt chargcs)
Choicc of Fimms & | emonade or Buclocizz rcccPtion on arrival

Sparkling Veuve Cliquot C]ﬁampagnc fortoast | oast
Botﬂc of Sti” & Sparkling Mineral Water for every table

Choose a bottle of Whitc wine for every table (From current wine menu)
Choose a bottle of Rec{ wine for every table (I:rom current mcnu)

Flcasc note there must be a minimum of 6 guests per tablc, on average there are

4 glasses of wine per bottle
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Froxcessional (_ontacts

T o ensure you receive the best service and qualitg we recommend the Fo”owing contacts that have
always beenin our oPinion the best Iocaug and we use these suPPIicrs ourselves so we are confident

rccommcnding them

Ba”oon Specialists
Atmosphcrc (reators (Bridgnorth)

Spccialising in tailored made balloon Packages for civil ceremonies, wcdding breakfasts and evening
rcccPtions‘

Forfurther information Plcasc contact Steve & Allison 01746 716300 0r07971151968

I:Ioral Decorations
Eloqucnt ]:Iowcrs (Stourton, Nr. 5tourbridgc>
Specialising in Colour coordinating floral decorations for all types of hosPitalitg occasions and
wcddings‘
Forfurther information Plcasc contact fﬂilarg Fellows 01384 878879 or07977509872

I” ntertainment
Our resident D\) has always proven tobea great success for every occasion held at the Funch bowl ]rm,
all we ask is for you to fill in the DJ songs requests sheet and forward to the Funch bowl Jrn. ]Fﬂou have
a sPccialist or bcspokc first dance’ a song that is not casilg obtainable Plcasc discuss this with us to
ensure a copy is given to our resident DJ before the big dag!
]:omcurthcr information sPcak to amember an events manager who can assist you Furthcr, all
entertainment is booked through the venue, and tariffs need to be discussed in a consultation nearer the

date

We can also recommend our agency that Providcs live bands or even tributes hcgou desire cxtrcmclg high
calibre entertainment, entertainment reflects on your taste and budgct and some acts are cxtrcmclg
cxPcnsivc‘
Dueto comcidcntiaug we will Providc you furtherinformation on our agency when if a secure booking is

made and we shall Providc you with the best advice on Prochsional tributes & bands.

You can source your own entertainment you are not obliged to use our recommendations we would need
to arrange a meeting Prior to the event with any Potcntial D or entertainer of your choice to ensure

cvcrgthing runs smootHg and Protocol is adhered with Iiccnsing objcctivcs‘
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DJ Songs & Requests

|n order for us to deliver the best entertainment for you on your special day whether it be a weddin
Y Y P Y it

rccePtion, birthdag party, reunion etc, we want to ensure that the music that will be Playcd is your

Prmccrrcd choice.
Flcasc fill in the details below and return this request sheet back to the Funch Bowl Jnn.
First 1Dance e

Seco nd Dancc .......................................................

Known Name of song Artiste

Please Note: This request song sheet must be returned at least 1 week before the reception
Please high light your preferred types of music below, if you would prefer speaking to our resident DJ
direct please inform you and will shall contact him to make arrangements to contact yourself.

50’s Music |60’s Music | 70’s Music | 80’s Music | 90’s Music | Recent Chart Music | Pop | Motown |

R&B | Country | Dance | Other (Please Specify)
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Flano gram of the | udlow Suite

Tl’:is Flano gram on13 acts as a guide and caPacitg, due to fire regulations we cannot make amendments
to Positions of the tables, we recommend naming the tables using a sPeci{:ic theme o{'your choice (].e.
Names of T rees, Names of [Tlowers, Names of | ocal vi”ages etc) and during service we recommend

start from the back of the room,we shall structure and helP you with the development of the table P]an in

the consultation meeting aswe develoP a service order with you.

10 Round tables that caPacitate 8 PcoP]e per table
i Head table that caPacitates 10/11 Pcop]e
Total Capacit3 on F]ano~gram covers 90 Peop]e
3 additional tables caPacitating 8 PcoP]e per table can be added
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Local T axi [irms and other [Jotels besides Ye OHC Funcmjowl [nn
Bridgnorth Loca| T axi Numbers

Flcasc be advised that local taxis need to be pre booked as taxis are very limited on late weekends. l]cgou

intend using a local taxi firm Plcasc Prc~bool< well in advanced.

Bridgnorth T axis 01746 765000 D C Taxis 01746761666
ATRT axis 01746 769000 ACC T axis 01746 76222%
A-Line T axis 01746767777 Hlighleymotor Co 01746 862266
Kons private [Hire 01746 762001 Barrg’s Cars 01746761062
ACR T axis 01746 767070 T axi Exprcss 01746767685
Kiddcrminstcr Taxi Numbcrs

Albany T axis 01562 82%%%% Keelan Private [Hire 01562 745777
(Central T axis 01562 825522 Magnum T axis 01562825192
[ lite Private Hire 01562 8622%% Mawley Qak Travel 01299 270207
[Holland T axis 01562 824777 Regency T axis 01562 66666

Other [Hotel |nformation

We are not in a Position to give advice or recommend local comPctitors as we also Providc
accommodation ourselves and have accommodation, we have Providcd this information for your
convenience, for further advice on hotel reviews we recommend scarching local search engines on the

internet, and you can make your ownjudgemcnt Mang thanks for your unders’canding‘

T he Croft Hotel T he Mill Hotel
F1O-11 51:. Marg’s Street A!ver‘ey
Briclgnorth Nr. Briclgnorth
WVis4DW WVis 6HL
01746 767431 01746 7804%7
T he Bandon Arms Parours [Hall
Mill Street Mill Street
Briclgnorth Briclgnorth
WVi5 5 AG WVis s AL
01746 76%165 01746761931
T he Halfway House Pub Old House Hilton
C!eobmy Road Hilton

Nr O]dbur3 Wells Briclgnorth
WVissLS WVi5 58
01746 762670 01746 716560
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T erms and (Conditions of the Luc”ow Suite
Ye Oldc FPunchbowl |nn { Lud]ow Road { Bridgnorth { Shropshire { WVié §NQ

Flcasc read th is, if you are unsure of any Policg don’t hesitate to sPcak to your events manager.

Once a deposit is secured on the function room (known as the Ludlow Suite) you are agreeing to our terms and
conditions as numerically listed below. Any deposits paid or interim payments are non-refundable. If you decide
to cancel an event prior to a consultation meeting will shall forfeit any deposits made and advertise availability
of the Ludlow suite to potential clients. Once this consultation meeting is completed with your events manager
the Punchbowl (Nostalgia Inns Ltd) consider your event a secure booking and you will be liable for full payment
on a late cancellation after finalising and staffing the event/function. Consultations are generally completed
three months prior to the event. (Version 3 Updated 19.09.11)

1. We operate on a strict non-smoking policy, please use the facilities provided outside the front of the Ludlow Suite, Smoking will not be tolerated and any
individual ignoring this policy will be asked to leave immediately, it is against the law to smoke anywhere inside the building, including the toilet area.

2. With effect from 01.01.2007 we do not allow corkage, and any alcoholic product in our function room must be purchased from our bars and miniature bottles as
‘gifts’ on tables are not allowed. (By express agreement alcoholic gifts as raffles are permitted, but not to be consumed on our premises)

3. Prices quoted on your original contract will be honoured, please check your package details carefully, please note that evening buffets do not include a drinks
package. Wedding breakfasts include a drinks package with the agreed quote on your contract (Refer to the introduction).

4. Bottles of wines must be purchased through the punchbowl as explained in clause two, please note you will be charged at the current price list, we cannot
confirm prices of wine more than three months in advanced. (Also note that all wine/bottles are chargeable and are not included in the bronze drinks package,
management can agree supplementary prices in accordance to your requirements, if you wish)

5. We will arrange with you an estimated time of arrival or an accurate time we will start food service, it is imperative that we start the food on the time agreed for
food service, in the event of any guests arriving late, we will have to start food to ensure the kitchen operates on optimum performance, as we do not hold food.

6. We reserve the right to refuse service to any guest that appears to be intoxicated or becomes violent towards any member of staff or fellow guest. We also
reserve the right end the entertainment if guests start to dance on any furniture or violence breaks out within the grounds of the property.

7. Any damages and/or articles that are stolen are to be paid for by the organiser/the person that booked the function. The organiser is responsible for the
damages that are carried out by their guests

8. During service we usually close the bars whilst serving food, arrangements can be made to open bars during dinner service with prior notice, alternatively
guests can purchase drinks from the restaurant bar from 6.00pm

9. On all day wedding breakfasts the function room bar will open at 8.00/8.30pm when the front of house staff have cleared the floor, it is imperative that we clear
the floor ready for the evening, in the interim the wedding breakfast guests are welcome to use the restaurant bar. There is not price difference between the
function/restaurant bars.

10.  The restaurant bar is exclusively for guests dining in our restaurant, and once service is finished we reserve the right to close the restaurant bar, the function
room bar is open until the agreed opening times. The function bar is designed for heavy throughput and the service will be far quicker than the restaurant bar
when evening guests arrive. This also conforms to fire regulations and is inline with our current fire risk assessment on the premises.

11. We do not allow candles in the function room due to fire regulations and is part of our fire risk assessment, and regrettably cannot allow any style of candle as
part of table decorations.

12. All products we sell are subject to availability and where choices are given occasionally products will become limited if the majority of guests opt for the same
options.

13.  Deposits are deducted from the final balance on the evening for standard functions/events. Wedding receptions must be settled in full a week before the event.
All deposits and any interim payments that have already been paid to the punchbowl are non-refundable. PLEASE BE AWARE that any bills paid by credit card
or AMEX over the value of £500 will incur a 2.5% service charge, this charge is passed by the bank merchants.

14.  The kitchens must be notified 48hours before the event by email or telephone on final numbers, or the punchbowl will cater for original booked, and you will be
charged the agreed rate per head on original numbers booked if we are not informed. This is applicable to all events, weddings final numbers are confirmed
when final payment is made a week before the event.

15.  Any entertainment not booked through the punchbowl is the responsibility of the client, and the punchbowl! will not be held responsible for entertainers that do
not carry an entertainment licence. You should check as entertainment cannot proceed without a licence.

16.  We reserve the right to ask the entertainer to tum the volume down if deemed too loud, as part of the Licensing objective (Licensing Act 2003). The punchbowl
have a duty to ensure noises are kept to a reasonable level with local neighbours

17.  Extensions to our existing drinking hours/live entertainment can be extended by temporary notice through the Local Authority, this must forwarded in advance
and approved by the local authority, our standard rate is £100 per hour. Without a temporary licence the function must close at the times agreed with this
contract.

18.  If you are using the Ludlow suite for private purposes that incur a ‘hire charge’ such as a conference, presentation, bar only facilities you cannot provide your
own food, all food consumed in the function room must be purchased from the punchbowl.

19.  Any table plans must be confirmed and handed to the punchbowl 48 hours before the event/reception, to view Plano-gram of room please use logo onto our
website www .punchbowlinn.com

20. Photographers will adhere to our policies and we recommend they have a sight meeting with us before the event; photographers cannot set any form of
equipment on our restaurant or lounge during any part of the event. We shall work with the photographers on time scales developed in your bespoke
programme of the day. Photographers that ignore our terms and cause delay or breach Health & Safety regulations will be asked to leave the premises.
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Booking Form

T his form must be comPleted with suPPorting dcposit.

Full names of both Bride & Groom ...t et et et senes
AAArESS e e e e eabe e e et eaee
POSECOdE e e e e aeaae seren
Telephone e e et st seae
BN il e e e e e aeaae seren

NUMbeEr Of GUESES e e e st aaes
Menu ReqUITEd e e e st sere s
Date of Wedding e e e e e
Buffet Required e e st e
Floral decorations e e e st e
Party decor & Balloon decorations ... e e e e
Number of eVEeNING BUESTS o e e e
Entertainment e e e e e
Disabled aCCeSS e e st e

Method Of Payment e e e e
Debit/Credit Card 2.5% charge over £500.00  vovevvrerrseessereessessressssessessaeesssesessrsssssssnessssesssesressnnes
EXPiry Date e e e et e e e e
SIBNAtUIE e e e e e nn ne s

DEPOSIT e e e e et e e e ene s
OULSTANAING e e e e
Balance DUE e e e st e

Estimated Consultation Date e e e
Your Personal EVents Manager ittt et et sr e s

A£250 chosit is rcquircd to secure your booking on the day. T]ﬁis chosit is non-refundable. Flcasc
note that Prc~ordcring of wines for tables is advisable as we close all the bars during the dinner service,
and the Luc“ow suite bar is oPcncd at 8.00pm on the arrival of the evening guests. A” guests that arrive
carlier will kinc”y be advised to order drinks from the main restaurant bar. f:inal numbers of guests are
rcquircd aweek before the rcccPtion and final balance is due a week before the rccePtiorL A full
consultation is rcquircd to discuss your rcquircmcnts and the programme of the rcccPtiorL

May we take this oPPortunity to thank you for booking at Ye Oldc Funclﬁbowl Jnn
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2012 & 2013 Frice | ists

Wedding Breakfasts

Breakfast option one £26.95 per head Child £16.95
Breakfast option two £28.95 per head Child £18.95
Breakfast option three £29.95 per head Child £18.95
Breakfast option four £30.95 per head Child £19.95
Breakfast option Five £36.95 per head Child £19.95

Children’s Priccs applg to Children 10 years or under any C]"llld ina f”figh Chair [Free of Chargc

Ang chding Brealocast hosted in our Luc“ow suite there is a minimum chargc of 40 Pcop]c
Sma” wcddings 24 Pcoplc and under may wish to use our restaurant (Thc Burwarton Room & 5nug>
all oPtions for any sized wcdding can be commissioned up to 130 Pcoplc‘

Please note we do not charge any form of room charge hire, this is built into the costs

Evening Buffets Minimum Charge Per Head after Minimum
World Cuisine Buffet 100 guests £1200.00 150 guests £1600.00

Spit Hog Roast 100 guests £1000.00 £8.50 per head after 100
Trio Carvery Buffet* 70 guests £800.00 £8.50 per head after 70
All Out American Buffet* 70 guests £800.00 £7.50 per head after 70

. Flcasc note the “Trio Joint’ buffet and ‘A” out American buffet’ are on|3 available for
rcccPtions that have had an a”~d33 wcdc{ing breakfast. A” buffet oPtions are available for all-
d33 wcdc{ing breakfasts. I:orjust evening rccePtions (Bride and Bridcgrooms thatjust want an
evening event) we on|3 offer the ‘World cuisine buffet’ and ‘Spit roast buffet’

Please note we do not charge any form of room charge hire for evening buffets, this is built into

the minimum charge costs.

Supplementary Extras All Day Breakfast Just Evening Buffet
Linen Clothes N/a Built into costs £110.00
Linen Napkins N/a Built into costs £110.00
Tea/Coffee on Packages £1.50 Per Head N/a
Additional Bottles of House Wine £13.95 Per Bottle £13.95 Per Bottle
Additional 1litre Sparkling or Still Water £4.50 Per Bottle £4.50 Per Bottle
Canapés on Arrival for reception drink £2.50 Per Canapé N/a
Dessert options after Buffet N/a £3.95 Per Head

Innovation | Creativity | Weddings
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2012 & 2013 Frice | ists (_ontinued

Entertainment Charges

Resident DJ £200.00
Live Band Contract TBC by agency
Tribute Artiste Contract TBC by agency

Resident DJ can be booked direct with us if you would like to discuss Potcntial tribute artistes
orbands we can glac“g Providc you this information and a contract between 5oursc|vcs and the

artiste would be Providcd t]ﬁrougiﬁ the agency. Frices canvary from £400 - £1200.

Drinks Packages

Bronze Drinks package N/a included in breakfast costs
Silver Drinks package £11.95 Per Head
Gold Drinks package £19.95 Per Head

Flcasc note we do not allow corkagc as any Part of our Packagcs, if you rcquirc bottles of house

wine for the tables you can opt for either a silver drinks Packagc or Gold drinks Package.

A” Priccs quotcd are accurate at the time of Print; tlﬁcy may c]nangc without notice Prior to your
consultation meeting. A” Priccs include room clﬁargc l’wirc, service clwargc and VAT.

T]ﬁcsc rices reflect tariffs for 2012 & 2013 and it is very unlikely there will be any increases
p Y Y Y
Revised 1 9&' Scptcmbcr 2011 Fvents/AG/LS

Ye Oldc Funchbowl Jnn i | udlow Road i Bridgnorth i SEroPshirc i WVieé 5NQ
01746 763304

t‘hep unchbowl@btconnect.com

[ .
WWW.pUl“iCthW!H“il“i.COm
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